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3-501.16 Chicken nuggets are at a temperature of 112F degrees on the serving table. 
Cooked vegetables are also at a temperature of 115F degrees. All 
potentially hazardous food must be held hot at 135F degrees or above. 
Continually rotate the potentially hazardous food items that are being hot 
held and ensure that all PHF are kept at 135F degrees or above at all times.

10/13/2008

2-301.15 Employee washed their hands in the rinse compartment of the 4 
compartment warewash sink. Employees must wash their hands in an 
approved handsink. Instruct all employees to only wash hands in the 
prewash sink basin.

10/13/2008

Code Number Description of Violation Correct By

Routine Food

RISEN SAVIOR LUTHERAN SCHOOL 10/13/2008
RISEN SAVIOR LUTHERAN SCHOOL

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

9550 W BROWN DEER RD


MILWAUKEE,WI



Inspector Signature (Inspector ID:66) Operator Signature
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On 10/13/2008, I served these orders upon RISEN SAVIOR LUTHERAN SCHOOL by leaving this report with

4-501.116 No sanitizer buckets are set up at the time of inspection. Ensure that a 
sanitizer bucket is set up at all times and available for use if needed. All wet 
rags must be placed in these sanitizer buckets.

10/13/2008

Notes:

Remind all employees to wash and dry their hands prior to putting on gloves and to wash and dry their hands 
immediately after taking gloves off. Gloves may not be reused once they are removed.



Food catered from Fresh and Safe located at 2224 W. Kilbourn Ave.


